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**We offer Gluten Free options however our kitchen is not Gluten Free Certified**  *Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness. 
18% Gratuity will be added for parties of 6 or more.  Be courteous to those waiting and please limit your time to 90 minutes.
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Buttermilk Pancake  $8
Buck Naked Pancake  $8.50  
French Toast  $9
Waffle  $9
Biscuit, Toast, or Tortilla  $4

One Egg  $3  

Bacon or Pork Sausage  $6

Ham or Turkey Sausage  $6

Potato Pancake  $5

Red Eye Gravy  $6

Biscuits & Gravy  $9

Cheesy Pasilla Pepper Grits  $7

French Fries  $6 

House Salad  $8
Caesar Salad  $8
Greek Yogurt  $8
Granola  $8
Fruit  $6
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Fresh OJ  $5 
Fresh Grapefruit  $5
Pineapple  $5
Apple  $5 
Cranberry  $5
Tomato  $5
Milk  $4
Homemade Lemonade  $7 
Choose Cucumber, Watermelon, or 
Berry. Refills + $3 

Virgin Bloody Mary  $7
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Shirley Temple  $6

Roy Rogers  $6

Coke & Diet Coke  $5

Sprite  $5

Mr. Pibb  $5

Orange Fanta  $5

Ginger Ale  $5

Raspberry Tea (Sweetened)  $5

Iced Tea (Unsweatened)  $5

Tapo Chico  $5
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Hot Coffee  $4

Iced Coffee  $4

Double Espresso  $5

Cappuccino  $6

Latte (caramel, vanilla, mocha)  $6

Matcha Latte  $6

Rishi Hot Tea  $5
English Breakfast, Turmeric Ginger, 
Chamomile, Jasmine Green 

Mocha Muchacho  $7
Americano  $7
Red Eye  $7
Chai Latte  $6
Cubano Chai  $7
Jackie’s Hot Chocolate $6

Spike It  +$10
Shot of Whiskey, Tequila, Mezcal, 
Bailey’s, Kahlua, or Frangelico

Grilled Cheese & Tomato Bisque  $18 
White cheddar and jack cheese, homemade pesto on parmesan garlic 
crusted brioche with a vibrant, rich tomato basil bisque

Soup & Salad Combo  $17 
Choose either the Soup of the day or Tomato soup with choice of House or 
Classic Caesar, with a slice grilled rosemary sourdough bread

Classic Caesar  $14 
Romaine lettuce, parmesan cheese, homemade croutons, homemade 
creamy Caesar dressing with a slice of grilled rosemary sourdough bread  

Cobb Salad  $20 
Grilled chicken, bacon, hard-boiled egg, avocado, red onion, cheddar, 
bell pepper, tomato, arugula, spinach, romaine, with ranch dressing. 
Served with grilled rosemary sourdough 

Vegan Bowl  $18  
Soyrizo, mixed peppers, onion, cilantro, corn, and black beans, cooked 
and topped with an avocado. Served in a bowl with a side of pico de gallo 
and side flour tortilla  

Soup of the Day Cup  $7.75 | Bowl  $13

Homemade Tomato Bisque  $7.75 | Bowl  $13
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Dad’s Favorite Lemon Cake Pancake  $10 
Mom’s famous lemon cake batter made into a pancake, drizzled with 
zesty citrus frosting and topped with fresh fruit

Breakfast Burger  $21  
Two smashed patties, fried egg, pig candy, potato pancake, American 
cheese, Thousand Islands dressing, grilled onion, lettuce, tomato, 
house pickles on a brioche bun.

Turkey Club  $19 
Turkey, house bacon, tomato bacon jam, green goddess dressing, 
pickled onions, arugula and tomato on herb buttered brioche 

Half Sandwich Combo $16
Choice of Grilled Cheese, Brekkie Sammie, or Turkey Club (+$3.50) 
with French fries, tater tots, fruit or side salad  

Vegan Burrito  $18   
Soyrizo, avocado, black beans, mushrooms, spinach, roasted red 
pepper, onion, corn, cilantro, wrapped in a spinach tortilla 

Grilled Chicken Sandwich  $18 
Grilled chicken thigh, jack cheese, heirloom tomato, roasted pepper, 
green goddess, arugula, pickled onions, on a brioche bun

Make It Your Way
Hickory Bacon  $6, Tomatoes  $2.75, Sautéed Mushrooms  $2.75,  

Grilled Onions  $2.75, Avocado  $3

Make It Your Way
Chicken Thigh  $7, Grilled Shrimp  $13,  Sliced Turkey  $9

Pamela’s Banana Bread   $13 
Baked in-house from Pam’s family recipe—moist banana bread folded 
with rich chocolate and served warm, just the way it should be.

Substitute Oat milk $1


